
LOAN COMPANIES.
i liny. It. aoc. 8t. tl 20. 1 wk.. *2 52 1 mo >T.»

Side entrance oa ®th ®t. Prlvat# Oflkft.

YOUR MONEY NEEDS
Are catered to by Horning.
The quickest, easiest and mmt natiiftftorj

. way of obtaining money to a»k Morning.
No delays, no extra *hargps and ahsolnte
privacy assured when yon come here. I>ia.monda Watches. Jewelry or
!lotirt*-»w>ld Good* in storage ^\{[ /Xrj..arr<Mif»*d a« wcnrltv Interest r* 17 T\
at o.iyv /w

Mnnev Loaned Salaried People.
HORNONQ, 9th &
mhir.lM

_____

s* pMiffiiE©
(Hi(ID What you pay the len per center tot

|VJ for one |u, Qth

$11 What you pay the National for thi
U WJ Mnme loan.

d?-J '5>1 Wbnt you nave each month by dealing
^aJoaJTr with the National In preference to the
ten per conter. Think what that means if you
carry the loan nve or six mourns. Aiier Bfrmg
mi'li a comparison It is needle*! to say anything
further about our rates. It Is plain this la the
moat reliable company to deal with. We loan In
any amount from *10 to $T>oO. Interest In proper-
tlon Payments to *.nlt your mnvenl* e; due
when It Wilts you. No delay. No publicity. No
charge for drawing pnpers. Loans with other
romnnnloi paid up and more monov advanced.

MT1WL tJiV'l & |W. BO,
ROOM 41. HOME LIFE BlIILDINO.

K"1 asth <& Q, fLo""**
Entrance on G St. The Only Independent Comiuay.
fe28 28d

IF YOU BRING THIS AD

a a n ppp p 5fj/n\

I.#® ior ao
ffS all you pay us

Compare the above rate with what yoo nay now
Del soe bow much you save bj dealing with as.

v\ c Pay Off Other Companies.
No extra charge for preparing papers, etc.

OOTEEIHi^^
400 COMMERCIAL BANK BCILD1HO,

N W. Cor. 14th toil O »t».
Knfrauce to elevator. Not, 700-70# 14th it*

frlgM

X~V (TT\ iKt
VV ^ 1U<U><311111

.ON.
rORNIT RK. PIANOS. ORGANS.

liOItSKS. WAGONS. 8ALARIBD
EMPLOYES. ANYTHING

At lower rates of Interest than anj loan company la
existence, and without any red tape.
We are an old established company with unlimitedcapital, and private oflkea In a large oflJca

building;.
Potomac Guarantee Loan Co.,

88 P BT. N.W.. ATLANTIC BLDQ.,
HUU.ua zi. u, it, iu r Lvja.

XELEl'UU.NG MAIN 639.
I»S tf.20

MONEY LOANED"
TO SALARIED rEOPT.H AT

LOWEST RATES OF INTBRKST.
We tlso loan on tecond trnsta, Ufa loaortac*

fallclea, listed or nnllaud mock., bonds, km.
The Mutual Guarantee

Fund Association,
Booiaa 23 23 DaTldaon Bids.,

J«S O ST. N.W. TaL K. W.
i«tm

Money Loaned Salaried People
and others, wirnout security; easy payments;
offices Id 03 principal cities; §ate yourself montf
by getting my terms first. D. D. TOLMAIf
Boom 506. 538 15th at. n.w. Doli-tf.i

Why Pay 1107&
When 3'ou can (fjr/
get it here Sjof

Moncj loaned on Witohe*. Diamond*. Jtwelry, te
Botabllibed 1870.

H. K. Fulton's Loan Office,
814 NLVm STREET H. W.

»*23-tf.U

DOGS, PETS, ETC.
On* cent a word each time for 15 word# 3 timet.
VANTKI>.4"'<>LLIE IMTPIES: MUST BE SABLE
and white, full pedigreed, any age; price mast be
low for Immediate sale: we wtah to sell again.
Address B«»x lf»9, Htar office.

to LI.IE AT STII>-BAU;RE>K;rEHOPH II
; the largest and longest-beaded collie living:Is a tlp«? prise winner, never beaten. Our

folder on appli«*atlon. YINE^REST FARM KENNKLS,Falls Church. Va. rohl7-Sn,8t
KVTF.NSIVF. <\\T\I.<>«irn FfiFR.PRIZW POf'T^

fry, duck*. geese, turkeys, plgpooi*, bare«, dog«;
hatching *ggs s|K'«*la.ty, $5 per 100. guaranteed.
PION RER FARM, Telford, Ta.

i.ady going Abroad wishes to sell valuabl*Pomeranian do*; very small and rare color;
bred In kennel* of lord mayor of New Castle;
pt-digre^ *ith dog. Address G. D. K., 1214 F at.

POODLES -PT'RE WniTE FRENCH SILK TOY
tMxMlle puppl*-s: male and female. 802 11 st. n.w.;
|ioM Main 0M2. mhld-3t*

TRY LEF/S BIRD STORE. 1801 5TH N.W..CA-
narle*. breeding cages parrots, monkeys, pigeons,
goldfish, Boston terrier puppies, poodles, Mexican
Lalrlesh. pointers and fox tenters. mb5-tf

FANCY POI'LTRY, PIGEONS. SINGING CANArles,breeding cages, parrots, dogs, cats, plant
food, geld fishes, goats, rabbits, Guinsa pigs, etc,
SCHM 1L>'S BIRD STORE, 712 12tb st. Jafc-tf

14TH STREET HOSPITAL FOR ANIMALS. 2111
14tb st. n.w., pb.'oe N. 1603. Complete faclll*
ties for treating sick animals; separate wards;
warm quarters. wlib exercise yards: always open:
4og cemetery. oc23-tf.4

DRESirMAiQNCTsCHOOL.
"FRENCH PATTERNS.

NEW YORK SCHOOL OK DESIGNING,
1220 11 8t. d w.

Every lady can be her own ilreasmaker; learn
to cut ami make your own dreasea; latest atylt
Uttffai ctrt to bwmiiii. )al3-90t

WAIL PAPEE.
KNTKHPHISI" WALL I'APF.K Pft PlPTI'l»H

frati.tn,' a specially. Wludow shades, pictures,
» .'J37 t*a. a?e.

t* i'booe t«Ht liiiiy. GEO. i$. HEWITT, Mgr.
f« -1

V rtBNISB YOU PAPER FOR TBB
ft'!'/» «! rnoriiH' liT.f* 'IItI-IiQ*11A-

12\l."x'« $l 23; 14x20x0, $1.50; other rooms in pro*
l«irtlon. Come! F. G. NuL'iE, "JU7 lltb.
d»2T -4»t.4

Vo KI *1 NAN I K A K N h W H*>7 STOCK. FLLL
COMBINATIONS. WALLPAPEK. 5c. A PIECE.
'PHONE KA81 5M ( ALL OB WHITE fob
SAMPLES. JOHN XI MAllONKY. 313 X'a. ave.s.e.
te7 999.4

\\ I~FOWLER?"
i k\< rn \r. papehiiangino. iiofsf. paint1\«.\\|I lNlEKluIt OECOKATINO.
Kl* II M N E PHONE EAST 1713 Y.
J»2 !*»t.4

EXCESS AND MOVING.
UK MOVfc ANYTHING."

Oar fa- IllTlea f r the moving of furniture,
freight ph'.x machinery. etc., are unexcelled.
Our .'.indies hip exiterlent-ed. and we jniarantee
the femle. Heavy hauling done by tba
load. pbve or by n'ra. t. <iet our estimate.
ilKKCH V\ S TltA.VSKKK AND SlOltAOK CO..

y20 9-2 1 at n.w. l'bone 62y.
Mi f S

DENTISTRY.
4 -« \t o 3-. $1 2«». 1 wk.. S2T.2. 1 mo. 17.20
j.it \ tiun* ITX i>kntist, 1211 V st., will

t. *i» 1 "i. sunday for tl.os*»!«! is '»

m.i. n\ »l{k i <»m!'i.i i ki> samk day.
uilll * 4

m r> <>i 11.irrii rii \ r kk.siokk lust i \cial
xi . i;.i -w'p '«».! fl -111 nitumlj

m.t- ial ,1 » ; n i»r k\ \\si 111r 1»«
;i \ n.w Graduate I'niversiry Pennsylvania,
j .1 » «*o t .4

TBI iti WITHOI i PLATES NO EXTRACTING;
no pain; l»>o5t. feel. »«t aud last lonK^r ilian
iitnral teeth; Hiirunkcn fa»-e« made normal;
I »it !»ss filling l»r J I. WILSON. 12«»3 F »t.

II w. mh3-30t*

MASSAGE.
" " JOHN TONKIN I
CJIves Massage Treatments of all kln.l* Good
reference. 1509 N Capitol »t.

il'J'O «» ">-« -
i niu* .nil-'

CLEANERS AND DYERS.
rniLir I.KDKKKH 1241 !1 ST N. K.~ PIlONB
Ka>t low.'; Satisfactory work guaranteed. Our
wagon <alla for aud iWllver* work all ovtr tha
Ity l*bone ita fel5 9»t.4

MEDICAL
4 l!ix-« It "V. St. SI.20. lwk..$?B2. 1 mo »7 20

Or. feed,
Specialist, 509 l!2th Street.

*21 VPADS' SUCCKSSFUL
* A il IC-nH^C? I-BACTICE IN

T)|fea»es of the Brain and NerTOUS 8y»tem. Ski».
Blood, H^art, Sloinaeb. lJ»er. Kidai-ja. Bladder.
Now, Throat and I-un**. Stricture. VarJ-ocele and
Hydrocele cured. .\o pain. No lo*s of 11 kj«* Blood
1i>hkh and Disordera of tbo 1'ilnarj Orgaua
romntir relieved and permanently cured t>y

BBerbo*!* Charges low. Free in jwflooor by letter. Hours: 10 to 1 *oJ 3 to ®; WJ*"4mT9. 10 to 1. Doll*f!?iIV.T BALDC8. M D.. ML D.. GERMAN SPKclallston Dlkeusec of the Bn!3, Nefooi syltem,
Heart. KMiu-;*. Stomach and otffCr
Doctor's service aud ruedl< lue. $2. Tel. Ai.
Boors, 10 to 1. \ ti» U 8 K. cor 6th sod F h.-^ DR.

FISK ELGIN?"Ktnert In trratmrnt of prlraif illinin. etirooleB'l acute. B»th »>«. All comuliatioo cunfiUrnUa!Ur.llrlm. I'rlcca ni.^r.tr Hoor.. 9 to IS itt t>. to 9. 1£U l*». «t«. a. *. l'Uouc XI. 181»i

i

EASTER CELEBF
AND SPRI

IT was that rollicking cavalier. Sir John
Suckling. wf»o poetically complimfntingone of the fair ladies of Charle*'
court, said:

"But, oh, »he dance* an.'b * way
No min ii|KMi an Eaater day
la half so flue a sight."

In that neat comparison the modern
reader may lose half the significance if it

happens to be forgotten, as all good Christiansin merry old England and mirthful
old Erin well know, that the sun actually
dances with Joy upon the Resurrection
morn.
Sir Thomas Browne, In liis book of "VulgarErrors." takes the trouble to ridicule

the idea of terpsichorean sun, and would
have a modren and scientific world discredit

the story that every spring festival maker
of the early days believed cogently. But
auirjv inr- sun [infill uk: [.-nmuiicu ivi «n

ing a bit tipsy and careening somewhat In
his course on such a composite holiday as a
modern Easter-tide.
Lilies and bunnies, eggs and bonnets, unleavenedbread and spring lamb go to make

up an international mardi-gras and menu,
for which not the Christian peoples alone,
but practically the whole northern hemisphereof the world in which there is practicallyall the land, have a keen, winterliberatedrelish.
Some one of narrow horizon makes the

assertion that Easter is a commemoration
observed by the Greek, wltlt the Russian,
the Roman Catholic, the Anglican and the
I.utheran communions; and 110 one. Indeed,
will doubt lhat the most beautiful significanceof Easter Is that of these Christian
neoDles. but Semite. Hindu and Persian, not
to speak of blue-eyed Vikings and ruddyhuedfjftels, have. or had. their reasons for
shouting pa»-ns of delight along with the
returned trilling of the song sparrows upon
the reawakening of spring, the uplifting of
tile oroeus, the assertion of life at Easter
time. .

*
* *

Easier was instituted in the Christian
church about »>8 A.D., but it was not until
as late as the great council of Nice, In 325

that it was decided that "everywhere
the Great Feast of Easter should be observedon one and the same day." Nattonalityafter nationality, or tribe after tribe,
as it took up Christianity and came under
the domination of some western or east-
ern bishopric, celebrated the feast of the ,
Resurrection in accordance with its own

calendar, or as a substitute for its own historicspring ceremonials. What more nat-
ural than that the symbols which the peo-
pit in meir pagan ua>s imu uat*u to repie-
sent the mysterious wonders of the revival
of vegetation, the potency of nature,
should take on a spiritual meaning when
the people came to believe In the resurrec- i

tlon of the spirit. With the centralization
of church power at Rome came not only a
uniform Easter date, but a recognition of a
multitude of local and tribal customs as appropriateusages for the festival.
The Nicean decision makes Easter the s

"first Sunday after the full moon which j
happens upon, or after, the 21st day of ,

March, and if the full moon happens upon (
a Sundflv. Eaater dav 1r the Kundav after.
Easter day may be any Sunday of the five £
weeks which commence with March 22
and end with April 25, but during the whole (
of tiie nineteenth century the festival oc- t
curred only once on the early date, that t
being in 1818. and once on the later, which 1
happened in 1880. *

* t
* * i

latest or all the cnurcnes to come into
agreement as to the Easter date was the j
church of Irlsh-Brltons. 1
The venerable Bede, the Anglo-Saxon

chronicler, tells the story of the contention 1

that arose between the Roman monks sent t
by Gregory the Great and the Christian |
missionaries from Ireland as to the appoint- ,
ed time. Finally a synod was held before fthe King of Northumbria. Bede thus de- j
scribes the arguments: s
"Bishop Colman spoke for the Scots (the J

lrisni ana saia: 1
" 'The Easter which I keep I received i

from my elders, who sent me hither as <
bishop; all our forefathers, men beloved of |
God, are known to have kept it after the (
same manner; and that this may not seem
to any contemptible or worthy to be rejected,it is the same which St. John the
Evangelist, the disciple beloved of our Lord,
with all the churches over which he pre- '
sided, is recorded to have observed.' i
"Then Wilfrid was ordered by the king |

to speak for the Roman practice: _ ,
" 'The Easter which we observe we saw

celebrated by all In Rome, where the blessed
apostles. Peter and Paul, lived, taught, sufferedand were buried: we saw the same
done in Italv and in France when we traveledthrough those countries of-pilgrimages
and prayer. We found that Faster was celebratedat one and the same time in Africa,
Asia, Egypt, Greece and all the world
wherever the church of Christ is spread
abroad through the various nations and
tongues, except only among these and their
accomplices in obstinacy. I mean the Picts
and the Britons, who, foolishly, in these
two remote Islands of the world, and only
in part even of them, oppose all the rest
of the universe.
" 'Vf.ii r-ertninlv sin if_ havinc heard the *

deree of the apostolic see and of the universalchurch, and that the same is confirmedby Holy Writ, you refuse to follow
them: for. though your fathers lyre holy,
do you think that their small number, in a
corner of the remotest island. Is to be preferredbefore the universal Church of
Christ throughout the world? And though
that Columba of yours (and, I may say,
ours also, if he was Christ's servant) was
a holy man and powerful in miracles, yet
should he be preferred before the most
blessed prince of the apostles, to whom our
Lord said: "Thou art Peter, and upon this
ro k 1 will l>ulid my cnurcn. anu me gaies
of hell shall not prevail against it. And I
will give unto thee the keys of the kingdom<>f heaven. ]
"When Wilfrid had spoken thus the king

said. 'Is tnis true. Colman, that these words
were spoken to Peter by our I»rd?' He 1

answered, 'It is true, O king!' Then said '

lie: 'Can you show any such power given to |
your Oolumba?' Colman answered, 'None.'
Then added the king, Do both of you agree
that these words were -principally directed '

to Peter. and tnat tne Keys or neaven were

given to him by our Lord?' They both answiTfil.'We do.' Then the king concluded:
* 'And I also say unto you that he is the

doorkeeper, whom I will not contradict, but
will as far as I know and am able in all
thing? obey his decrees, lest when I come
to the pates of the kingdom of heaven there
should he none to open them, he being my
adversarj who is proved t«> have the keys.*

1 lie K1HK imvjiiK saiu uiia, an preafiii,
both great and small, gave their assent
ami. renouncing the more imperfect institution,resolved to conform to that which
they found to be better."

*
* *

Thus in A. D. 664 the date of Easter was

finally ;»greed upon, but in a way the sturdy
inlanders had a revenge for the feast,
which in the Latin and the Greek and in
all languages derived from them, is called
Pascha, Pasch, Pasqua. Pascua, Paques,
etc.. from the Chaldee word Pascha, the
equivalent of the Hebrew Pesaoh, in every
English speaking country is called "Easter."from the Teutonic goddess of spring.
"Eastre." The Chaldean word recalls the
act of the destroying angel in "passing
over" the liousholds of the Hebrews when
he smote tiie Egyptians (Exod xii). In no
country, therefore, in consequence of these
surviving names of the Judaic passover and
the pagan goddess, is there a word indicatingthe actual Christian event of the
ni'suilfruuii tiluril.

One cause for the early disputes about
the Easter date was due to the same causes
which brought about the change of the
weekly solemn observance of the Sunday
Instead of the Sabbath. Besides being a
commemoration of the Resurrection, the
Kaster festival Is a memorial of the
Christian passover. the atonement wrought
by Christ upon the cross. At first the
Christian passover was celebrated on the

.1.,.. ..o I I V. ll.^ lit*- .1 .#
name *»«i .1 no m*r »u» v «i, me x~xi|| uaj ui

the month of Nisan. Then, before long '

to mark the differences between Judaism
and Christianity, and to fix the commemorationon the first day of the week as
the Resurrection had taken place, the observancewas changed to the first Sun- j
day after the 14th of Nlsan. Before the
adoption of the Roman calendar and the
establishment of the Roman date for EasT?vtherewas much taunting between the
easte^%^and western churches, the first
maintaiiuJTT-^Uiat the west was departing
from the customs of the Apostles, and the.
west replying that the east was not Christian,but Jewish. At one time there were

LA.TIONS
[NG SURVIVALS
celebrated In one spring four and^fve dif-
lereiu r*uaiers o> ameient Danas 01 m<
faithful.

* *
Just as the name itr^lf is pagan rathei

than Christian, and recalls the Oster
monah, April, the month of the Ost-enc
wind, tjie wind from the east, so Eastei
usages and customs in merry Englanc
were largely pagan. It is no wonder thai
righteous Puritans were not satisfied with
the gradual reduction of the Easter period
from eight days to four, to three, to two
but piously desired to do away with th<
heathen and Romanish feast altogether.
Kastrp. hprsplf \vn<a a anrt rtf TVntnnlf

Proserpine, who, the olu Greek stories tell
dwelt half the year upon Olympus witl
her mother Ceres, the goddess of grain
and the other half in Hades with hei
spouse Pluto. When Proserpine or Eastr<
came back to earth, then blossomed the lilj
and the daffodils. For Prosemine was
plucking lilies when Pluto seized her anc
carried her off; and, as she dropped hei
lilies in terror, they turned to daffodils
Of that event Shakespeare says:

"O Proserpina
For the flowers now that frighted thou letted'si

fall
From Dls's waggon! daffodils.
That come before the swallow dares and take
The winds of March with beauty."
And TTaafra 4n lltra *-»-*o»inor wna n rr f\c\

desa of winds and swaying flowers. To hei
the Easter fires were lighted, mounted to th«
skies, and like an aurora, the colors ol
spring and the colors of dawn made happj
her votaries.
The return of spring breaking the icj

grasp of terrible winter made a profound
impression upon the barbarous imagination
and for that reason Easter customs art
traceable into the mists of the dawn of history.Spring seemed to the primitive mine
like birth, and winter, death; its returr
promised a recurring resurrection. Everj
decay wa^ followed by a new creation.

*
* *

wjui me eariy rersians, worsiupers 01

the celestial Are, the vernal equinox waj
revered as a particular blessing. Great rejoicingfollowed and every one presented
to his friends eggs gayly decorated in
spring colors. The egg containing the potentialbird, in their minds, symbolised the
spring which was breaking forth from the
shell of winter. The eternal war of evil
ctnu guuu, 01 Aiinman ana urmusa, was
ended for the time in Ormusd's victory and
naturally many symbolic eggs were broken
as today In excess of joy.
But the Persians, like many other nations,

probably derived their respect for the egg
rrom Aryan ancestors, for Germans, AngloSaxonsand Celts all made the egg a featureof the spring festivals. In India the
egg is even more revered, for there it la
potently believed that the universe itself
was once dormant in a shell and hatched itselfout to begin Its cyclic career.

*
* *

How the rabbits of today became responilblefor these cosmic eggs Is another
feasant confusion. Among all Teutonic
jeople the hare was sacred to Eastre, as
he young harets are first seen hopping
iround about the time of her festival.

t ci j iv »t |/cv|/to nave aiijf liunuil ui img

iifference between the hare and the rabbit,
ind tli© latter In popular fancy has come
.0 supplant lils cousin. As Indian eggs with
Persian dyes made their appearance along
vith the hopping hares of Eastie, the seleniticmind of the day promptly established a
elationship. Eastre's hares now lays the
?gg of Ormusd, and the truly devout of the
nedieval type of solemnity accept only the
ed egg, as that symbolizes the Savior's
jlood.
Singularly enough while northern nations

ire celebrating the return of spring, tropicalcountries are offering thanksgiving for
he harvest. That event had to be celeiratedwith Immediate and appropriate
itual. The Semites of Asia Minor, upon
jaiiici nig iii me giaui, wiuwui any ueiay
'or the slow process of leavening, grind
some of the newly-cut grain and make it
jp into a thank-offering bread. This uneavenedbread of the fresh grain became
n time the symbol of the solemn observincesof the harvest season, with which
ne i-ascai iamD alter tne Pascal rast be:ameassociated.

*
* *

While David danced before the Ark, In
jeneral the Semite took his religion with
more abasement of spirit. It was the fes:iveIrishman who along with the Greeks
raised the dance Into a ritual. At the beginningof spring, for the Celtic festival
n honor of Etain, dancing was a special
feature, and it was not necessary to wait
'or May day and Its May pole to dance
jpon the green. So great was the pnwer of
Etain that as has been said the sun itself
lanced, and by the time that Etain and
Eastre passed away, the sun had contactedsuch a habit that it dances in the
ipring today just the same. Or, as some
lay, as a good convert the sun has selected
Easter morning only to dance its old-time
eligious round. One must, however, go to
he Celtic portion of the British islands, in
"ornwall and Devonshire, or to Wales,
Scotland and Ireland, to see the sun dance
n real religious Easter ecstacy. If any one
ioubts it. he has only to a$k any man or
naid In the land.
One other feature has been added to the
omprehensive historic international focusn«"nf invftus svmhfiHctYio fn>» VQetow

hat is a purely Washington affair. In the
ninds of the little folks of the District it's
ill right for the hare of Eastre to have
aid a world-hatching egg with the Tyrian
colors of a Persian god, but it is much more
;o the point to be able to roll the egg at
;he White House or the Zoo, and even if it
ireak, to see it careen like an Irish sun
lown the hillside. ,

"CreekP"
From the Journal of Geography.
The word "creek" originally meant the

:idal estuary of a small river, a place where
t-essels might find harbor, and It is so used
:hrougliout Great Britain today. In certain
parts of the United States, notably along
the middle and southern Atlantic seaboard,
the word has been extended to the small
tributary of a river throughout its entire
course. In England these .ittle inland
tfrf'flms nrp 4'hrnnbc " io nlnnw

ly their rightful name.shallow watercourseswith much tumbling and bickering
over stony places. Milton very clearly distinguishesbetween the two where in "ParadiseRegained"

"Freshet or purling brook"'
may be contrasted with the lines in "ParadiseLost:"
"Forthwith the sounds and seas, each creek

and bay."
Both are iiere pictured with their characteristicassociations, the one as an upland
stream, the other as a tidal inlet. In the
Bible the word "creek" is used with perfecl
clearness as to its meaning ir. the deserip-
nuii ui rdui » snipwrtTK; aiiu wnen 11
was day, they knew not the land; but they
discovered a certain creek with a shore,
Into which they wore minded, If It were possible.to thrust in the ship." Here we have
ihe idea of a harbor in the use of the word.
It nA««lh)p fn «£>£> hr»nr niir K*»/v/-vlra lioi^

come to be called "creeks" when "we reflect
that south of New England the large rivers
have many smaljer streams emptying intc
their tidal waters. The mouths of these arc
often deep enough to make a shelter for
vessels, and they were undoubtedly so used
by the early settlers. Hence the term
"creek" and its extension to "the entire
stream and to other similar streams far inlandthroughout a wide extent of country.

Teachers Must Be Home by 9.
From SliiknyM correspondence Kansas City Star.
The school board has applied the curfew

law to school teachers of Muskogee. Fron
Tulsa and McAlester comes informatior
that the school board at each place has
made a similar order.
The boards of education in these to^nf

have decided that the teachers in the publK
atuuuia uiuai *.ut auv.ici> uvc iij.iiis uui O.
the week at least. The boards have giver
It out that they do not expect to see th<
teachers out after tt o'clock at nighl
through the school week and they do no
add that the teachers are at liberty th(
other nights. This order has created e
storm in the towns mentioned. Some of thl
teachers are in open rebellion and say tha
they will go where they please and when
and some of them have done so, but it li
noticed they are .waiting with some ap
prehension for the next meeting of thi
board.

TENEMENTS IN PHILADELPHIA.
And the Need That is Becognized for
' Their Improvement.

From the PfclUdelpbia Public Ledger.
The truth is that Philadelphia has housingproblems of its own, problems that

, are none the less serious because they are
different from those nonfrontin* other com-

munlties. Intricate networks at courts and
alleys In the interior of blocks- of houses;

" the crowding together of houses so closely
that air and light for the inhabitants are

I precluded; the proximity of stables to
r dwellings; the overcrowding of living rooms
1 .these are all conditions that make for
t moral and physical disease in the con\fmunity, and they all exist to a marked ex1tent in certain districts of Philadelphia.
> No fewer than 4,000 buildings were shown
1 by the last census to be tenanted by three

or more families. Not all of these were
5 "tenements" In the evil sense of the term,

but the elaborate investigation made into
1 the housing conditions in Philadelphia by

an expert employed for the pupose by the
[ Octavia Hill association revealed, neverthe5less, the magnitude of the evils that need
r correction. Those evils grow out o-f the use

| of old buildings for objects for which they
| were never intended and from conditions of
: congestion arising after the building of

existing structures. These are matters that
cannot be reached by existing building laws,
which are adequate to deal with new opera-

< lions only. Jiven tne Dureau or neann nas
no power to intervene unless to atoate nuisances,and then only when complaint is
made.
These facts being appreciated, it is clear

I that there is a reason for the request for a
>

law requiring the licensing of tenements.
; This would insure official knowledge at
r their location and enable the health au

hAfltiuo malrn rvnt* 1 cnnlfnrir 4n_
wnviiii'. o iu inane jrcwuuivoi raunuij illrspection, the need for which in the alleys

I and courts has been fully shown. The proposedbill fixes as minimum requirements
[ for all houses used as tenements, water
[ supplies on first, second and third floors,
j many families now living dependent upon
, a single hydrant in a dirty court; not less
r than >one water closet for each family:

underdralnage, prohibition of the use of
cellars for sleeping purposes and certain
regulations regarding dark rooms and sfalr.ways, overcrowding, cleanliness, the stor-
age of rags and the keeping and slaugliteriIng of animals. The mere mention of some
of these requirements.according with the

[ most elementary rules of decent living.will
carry conviction as to their wisdom. Of
their necessity an inspection of certain
districts of the city will be equally con!vincing.

MOOSE IN CAPTIVITY.

Not Difficult to Domesticate, but Hard
to Keep Alive.

From the Dulatb Herald.
"The reason so few moose are seen in

captivity in the parks and circuses of the
country is not because thev are naturally
too wild to be domesticated, but because
they usually do not live long In captivity,"
said J. C. Peterson of St. Paul, "My
father was for many years a settler in
northern Minnesota, and at different times
in his experience he had three moose on his
homestead which recognized him as their
master.
"All the animals were captured when

they were very young, and in each instance
it took them only a few duys to become
apparently attached to father and his small
farm. For two or three weeks he would
keep them fenced in and then would allow
them to roam around at will. They would
be gone for two or three hours, or perhaps
half a day at a time, but always came back
all right. By allowing them the run of the
premises this way they met practically the
same conditions as if they were wild in tho
forest, and therefore were always In good
health, but the moment any of them were
shipped to the city a change was noticeable.
"Two of the animals were sold to city

park associations at different times, and in
each instance the moose Anally died. They
seemed willing enough to remain in tho
parks, but conditions were not such as they
were used to, and from the first it was to
be seen that they were failing In health. A
moose can stand all sorts or hardships in
the woods, but when he is in captivity lack
of exercise or lack of proper food or lack
of something else puts him on the down
grade, and as a rule he passes in his checks
in a few weeks or a few months at the out-
Siutr.

"One of the animals my father owned
was a handsome bull and he was trained
to harness. The animal could pull a goodsizedload and travel through the woods
with a sleigh behind him at a very lively
clip. This third moose was one day shot
by a hunter near the house. So all three
animals met with an untimely fate, which
goes to prove, I suppose, that man should
not monkey with the plans of nature."

jjrencn university students.
From Scribner's Magazine.
Whoever has had much to do with Americanstudents must agree, I think, that

their abundant energy Is apt to exert itself
in other fields than those where they are

brought into professional contact with their
teachers. French students seem of differentstripe. They are alertly intelligent,
serious to a degree which shames you into
uujiaciuu&utraa ui tumparaiivc invuiuy, illtellectuallyenergetic beyond reproach, but
somehow, when you have been habituated
to academic intercourse at home, tbey seem
a shade inhuman. One can soon see why.
It is not that they lack humanity; In privatelife they are said to maintain the convivialtradition of ancestral France. But
humanity and work are separate things;
and to them university work is a really
nrilVfll mattpr. Thpv arf* not nlavirur

through three or four years which will
ripen them into something sweeter than
they might grow to be without this happy
interval betwem the drudgery of school
and the strife of responsible existence; they
are assiduously preparing themselves for
a career of intense competition. Their
spirit seems quite to lack the amateurish
grace so engagingly characteristic of undergraduatelife in America; in contrast,
they seem intensely, startlingly professional.inthe best sense of this abused
ttirm nn Tt ia nnt fhof T?ronr>li etn

dents impress you as disposed to trickery
or subterfuge. It is only that, in their
whole relation to university work, they
take for granted that they are occupied,
not in the acquisition of that vague thing
which we call "culture," but in a very palpablephase of the struggle for existence.
Their business, as students, is to inform
themselves as widely and as accurately as
possible; and, above all, to gather their
inrormauon in some comprenensive ana
comprehensible system. That is why they
are at the university; and they are enrolledunder the faculty of letters because
they aspire, in due time, to become membersof such a faculty, if possible ultimatelyin Paris. So far as my observationwent, there is nothing at any French
university which takes the place of under-
graduate lire in J2jngianu or in America.

Choppers Arouse Sleeping Bears.
From tlie Burlington News.
I^uther Weeks and liis son, wood choppers,had a thrilling experience while work'

ing in the woods on Mount Pico AVednesday,when a large tree which they felled
crashed down into a clump of birches undprwhich was located a nest occupied by

! a mammoth black bear and three cubs,
which were hibernating there.
Weeks and his son attacked the bears

I* and after a struggle succeeded in killing
two of the cubs. By tills time the mother

! bear had escaped from the nest. She appearedslightly dazed from her long imprisonment,but realized her danger and
started into the woods. She was followed
by the third cub, which was not Injured by
the men, and the latter did not chase the
fugitives.

f The carcasses weighed about one hundred
pounds each and the cubs were apparently
about ten months old. The men stated

1 that the mother bear stood nearly eight feet
J in height when erect, and that she must

weigb between four hundred and five hun,dred pounds.

' Cat Jumped Into Big Wheel.
, From the Toledo Blade.
t A cat whicli has adopted the plant of
t the Sandusky'Foundry and Machine Com*

pany as her home undertook to Jump
through the flywheel on the engine. The

t cat got caught in the spokes, was whirled
, around 400 or 500 times and then through
i a window.

With eight lives still to her credit, she
; hoisted*her tail and started on a swift

run to find another

HOW TO MAtfE BREAD .

FIRST ADVICE TO SELECT GOOD I
FLOUR. j

:

Recipes That All Inexperienced
Cooks Should Read and

. I
Btuay.

i
j

In making the perfect loaf of bread the j
flour is the first item to be considered.

Goodflour should be of a yellowish white i
tinge, rather granulated and free from bran. J
When made into a dough it should be i|
strong, elastic and easy to be kneaded. Poor )
flour is sticky, damp and clammy when i
made into a dough, prone to flatten and 3
spread o\«er the molding board and exceed-
ingly hard to handle.
The names given to flour are not always a '

sure criterion of quality, the same brand jjvarying somewhat from year to year. The
hp.Qttt'OV In huv4nn» K»» I.

.in siuui uj me 14utt.ut.iLy is |
to take a small quantity at first and give It ;
a trial baking. i
Ail flour should be kept in a cool, dry jplace, as dampness causes it to absorb 4moisture and the gluten loses its tenacity, ?causing the grain of the bread made from it ^

hv iiiucn coarser. ^After selecting the Hour the yeast must tbe considered. It should be strong, sweet j
and pure. What kind it shall be must de- jjpend upon circumstances. Compressed ^
yeast cakes are good and convenient, and Jwill do the work much more quickly than ^ten times the amount of home made or ^bakers' yeast. Indeed, the compressed jjyeast is almost indispensable for the quick Jraising process, which is now considered the >
ljeul method of bread making.

Milk Should Be Scalded. <|
In making: the dough the flour may be ji

moistened with wate- or milk, or milk and d
water. If milk is used, It should be scalded
(not boiled), then cooled. This is necessary (
to prevent souring. *
If water Is preferred It should be boiled

and cooled to lukewarm. If milk and water,* iU > » *

vuui me uuiuiiK water 11110 me miiK. rnose
who prefer water declare that it is not only *
more economical but that it preserves the s
sweet, nutty taste of the flour, while those h
who believe in milk claim that milk bread o
is more tender, nutritious and agreeable to r
eye and palate.
The proportion of liquid and flour varies

according to the liquid and1 the flour. The itgeneral rule, however, is one scant measureof liquid, including yeast, to three full
measures of flour. Water bread usually !t
needs about one cupful more flour than a
miiK, ana therefore takes more time in the nrising. For the quick process one whole j,yeast cake is used to a pint of wetting,while for over-night raising half a cupfulof fresh home-made yeast or a quarter of a
cake of the compressed yeast dissolved in a Jhalf cup lukewarm water will suffice. In
dissolving veast srrpat r>art» muct ^i">n
that the water or milk Is Just lukewarm. If
too hot It will cook the yeast enough to destroyIts leavening power, and If too coldIt will partially chill its life.

0
A Little Shortening Advised. t<

Bread made with unskimmed milk needs yno other shortening, but water bread is n
made more tender by using a little short- u
enlng. This may be butter, lard or drip- ^
ping, and Is best melted in the warm ^II-.. .1.1 rn ' *

iimuiu. iou mucn snortening checks the tl
rising by clogging the glutinous cell walls, oi
One tablespoonful is the usual proportion b'
for a pint of wetting. A teaspoonful of ^salt is also required, and sugar may be j)added. In mixing the dough all the flour j,may be added at once and the dough .raised in a mass, or a soft batter may be cadded and the entire mass allowed to rise jagain.

0The latter method is preferable when the e|sponge is set at night or there is any doubt kabout the quality of the yeast. A point
in lavor or adding It all at once Is that f,each time the bread Is kneaded It loses risome of Its nutritive qualities. .The kneading Is an Important part of nbread-making. The time required depends
entirely upon circumstances. It must be
kneaded long enough to lose its stickiness
and become firm and elastic. The new ,patent kneaders mix and knead the doughwith scientific accuracy, thoroughly mixing S
all the ingredients so that each particle It
of flour is covered with a film of moisture t<and expanding is easily permeated by the
heat in baking. Tracking these labor-sav-
ing devices, sprinkle your molding board c'
with flour, leaving a little in the corner n
to dip your fingers in. Flour the hands si
and draw the dough, farthest from you, a
up and over toward the center, letting the w
palm of the hand meet the dough. Press T
down, firmly giving the dough a rolling tl
motion to prevent its sticking to the board, a

Other Important; Details.
Repeat this turning, rolling and pressing -w

until the douch is smooth, elastic anil firm c
The French baker, after his bread has p
reached this consistency, begins to use
water instead of flour for moistening his t:
finsers. arsuine that it makes (ho
more porous am! elastic. The first mould- P
ing usually takes from fifteen to twenty w
minutes. After this kneading, let the
bread stand aside in a warm place lightly 0
covered to rise. The yeast plant can live t'
in a temperature ranging from thirty de- s

grees to 170 Fahrenheit, but thrives best *'
at about 75 degrees. Avoid draughts of si
air or sudden alterations of heat and cold. E
If placed near the fire it must be turned 1'
frequently. If necessary to hasten the ris- s

ing, set the bread pan in a larger pan of b
warm (not hot) water, taking care to keep n
the water at the same temperature. b
If made with compressed yeast, the t

<iougn win usually rise ii.ie urst ume in u

an hour, doubling or even trebling Its n

original bulk, and looking like a honey- o
comb all the way through. Care must be a
taken, however, that the dough does not 1(
become too light or it will fall and sour, r

pMWffiaBaS^^^^^ Jx" -"""
aSHPT^ /r ^
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The trees and bushes still are bare. I
The snow is lying everywhere. ^
And not a flower shows its face,
Thgugh spring is coming on apace. I
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rhen nothing can restore Its original
weetness. Soda may be added to neutraltethe acid, but It will not restore the
riginal sweetness of the flour.
ertain Flour Takes Longer to Rise.
After the dough is light, and If the process
i carried on In the morning while the
ousewlfe Is usually in the kitchen to watch
, turn out carefully on the molding 'joard
nd mold until fine.and tender again. Add
o flour at this kneading, but keep the
ands moist with lukewarm water, milk or

lofvi rtivide into small loaves, which
hould only half fill greased bread tins,
iver lightly and stand In a warm place
ntll they have again doubled In bulk. This
111 require about an hour.
Flour that is rich In gluten takes longer
) rise than one containing more starch.
10 not let this second rising stand too long
r the bread will fall when first put into the
ven, leaving a heavy streak near the bot>mof the pan.
In baking the bread the temperature of
le oven Is of great importance. There are

lany good housewives who have never
lastered the secrpt of accurate baking,
hey go religiously through the setting,
sing and kneading processes, then commit
leir loaves to the oven, uncertain whether
ley will have "good luck." as they call it,
r whether their bread will turn out slack
aked or burned to a crisp.
The professional baker has no such doubt,
le must know what is to be the result of
is baking. The square loaves should be
1 the oven ten minutes before browning,
rhile the long, slender loaves, like bisuit,should

_
brown almost immediately,

'here are several ways of testing the heat
f the oven without the aid of a thermomler.A bread oven Is one where Hour sprintedon the floor of the oven browns quickly

rnkinc fire. Bread must be care-

Lilly watched while baking. To prevent Its
ising unevenly turn the loaves end for end
rhen they have been In the oven five
llnutes.

How to Regulate Oven.
After the loaves go In increase the oven

eat slightly for ten minutes, then reduce
/i.inihr T« tlio nrrlinnrv small ranee th«

>aves should be turned every ten or fif?enminutes to insure even baking. If
ftey show signs of browning too rapidly
over with oiled paper. In forty or fifty
linutes a loaf will shrink somewhat and
lip easily from the pan. When well baked
11 empty, hollow sound will follow a tap
-ith the fingers, and the crust feels firm,
ake from the pans as soon as done and
ip up against the bread board, so that the
ir may circulate freely about the loaf,
fever leave loaves In paus or on a pine
l.Me to sweat or absorb the odor of the
rood. If you like a crisp crust do not
over the loaves when cooling, but If you
refer a soft, tender consistency wrap 1ft
everal thicknesses of cloth. When perectlydry and cold put into a well-aired
in box and cover.
A rule, briefly summarized, then, for a

lain white bread to be baked in one day
,-ould be like this, subject to minor variaions:This amount will make four loaves:
im> nuart milk or water, or half and half;
n-o compressed yeast cakes, one ta.blepoonfulof sugar or not, as preferred; two
iblespoonfuls shortening:, two teaspoonfuls
alt and about three quarts sifted flour,
(issolve the yeast cakes in some of the
ikc-warm water or milk, add sugar and
hortening. put in flour to make as stiff a

atter as you can beat, then beat five or ten
linutes, remembering that the more you
eat the less kneading will be required. Add
he rest of the flour, turn out on floured
oard and knead from fifteen to twenty

T '-1 I » V...11. / ..^

linuies. j_itfc rise iu uuuwc nw uunv uwu

r three hours will be required for this),
t a temperature from 75 to 80, make Into
>aves. handling as little as possible, let
use 10 UOUUit! lis uuih, Lilt, ii uaivt:. n
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iT. PATRICK'S DAY.

BY MARIETTA AI. ANDREWS.

iow do we know ? Because we see
"he bluebirds on the leafless tree;
^nd jonquil leaves, like swords

ereen.

'iercing the snow, are plainly seen.
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Ttion of the estate of a well-known j»
line being withheld by request), J
Y FURNITURE, |
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lfARCl'8 NOTES. AlCTIONBKR.
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MARCUS NOTES, Aisct.

Large qyanntiity offNotnoos,
FancyQoods.Hosnerv.Meini's.- of 1

and Ladies' Furnishings,
SO Men's Suits of Clothes,
Counters and Show Cases
at Auction within my safies
rooms, 426 Ninth St. N. W.,
on Tuesday, March 119. at
HO o'clock.
mbl0-3t

want rolls make a stlffi-r dough tlian for
bread and add an extra tablespoonful s-liortenlng.KMMA PADDOCK TEI-FORD.

1/iROAtlH fn VAn+tiAUir
.w

From the St. Louis Post-Dispatch.
From Louisville, Ky. where they wear a

wide-brimmed soft liat with evening
clothes and carry their boot tops Inside tlio
legs of their dress pants, comes the first
protest against the attack made by Prof.
Frederick Starr upon the open-face suit.
The Courier-Journal ridicules St. Ixiuis for
espousing the reform and blo'ws Its liot
editorial breath upon Prof. Starr mull the
reader can picture him sunk deep In the
of popular contempt, with a tailor's goose
tied to his nock.
This is unworthy of Kentucky, a state

with too many glorious traditions to stoop
to selfishness. If we all took that same
license with evening dress which la tho
snoi'lfll nrlvlleire of Kentuckv. we would
not applaud Prof. Starr's declaration that
the minstrel suit Is silly; but It Is only In
Kentucky that the dress suH goes with the
wlde-brlmmed hat and top boots, where the
accompanying black ties are long enough
to be tied In the dark, and where dress
pants have a side pocket for chewing tobaccoand a corkscrew.
This Is a great license. Would Kentucky

«r(*U I.q 011U nritlw.i.t ft '*
uo LUillviiL mill mo Uicoo ouih >nui"ui «*. .

We think not. She would stand with Missouriand Prof. Starr against the effete
east.

Panning Out Gold in City Street.
Nevada City Cor. Sacramento Bee.
"The days of old, the days of gold, the

days of '49," were recalled In a vivid mannerIn the heart of the business section of
town the other day. Considerable sand hail
been washed down the gutter and street
from the hill above, and some thinking
mortal tried a shovelful in a miner's pan.
He quickly found colors, and in a short
timo any number of business men and
others were hard at work with all kinds of
pane and uU-nsils, washing the dirt in a
Hnv stream in the eutter nearby. Some
made as much as $2 in a short time, while
even the veriest novice found colors. It is
argued that & rich ledge lies in the hill at
the end of the street and prospecting may
be started in an endeavor to locate the
home of the fine gold.

*
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Ull snine, warm sun, anu cnase away;
The cold before St. Patrick's day!
Make weather bright and walking

cleans
For love of all who love the green 1


